owing Youtline may be used as a eee in discussing methods 
: shniques to use in presenting a demonstration on the use of 
et tric appliances in the farm home. 
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To present some of the techniques in developing a demonstration. 


. PLATFORM SETUP: 
Have equipment arranged for an over-all demonstration. 


_ DISC SSION: 


The Demons aeons. 


The word Seopa cat means a showing or proving by word 
and by action. The method of teaching by demonstration has 
become one of the accepted methods in the technique of 

learning. Seeing, hearing, discussing and doing, is a simple 
and interesting way to get results for remembering facts. 


Always decide what the objective is to be, and have a clear 
understanding of how you are going to carry it out. 
« 
Reasons for giving a demonstration. 


1. The ultimate reason for giving the "over-all" demonstra- 
tion is to sell a definite idea on the use of electricity 
to a group of prospective consumers. Electricity is a 

new toel and a new experience; therefore, the interests 
of the group may be varied. 


‘eee i a. This specific type of demonstration meets the needs 
of the large group, in that it arouses interest in 
the immediate practice and one from this to a 
Wider interest, 


hi Or Phe type infor mmation given with the demonstration is 
a a brief summary of pertinent facts on each appliance, 
without spending too much time on any one piece. 


2. ‘The approach -- There are many different avenues of approach 
Aes _ which may be used. For example, when giving a range demon- 
a ie ' gtration, the subject matter may be planned to: 
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n¢ et ee isstaweion,. operation and care, 
advantages in cost and hy of the range, 
epewer this problem. 


‘Teach a ‘cooking process such as baking. 


¢. Creating a desire for electric cookery. 


ad. Illustrate the technique -- either with the equipment 
hia itself or with the food ase in showing the operation 
mika at Pe of the appliance. hi 


3. Results -- To secure good results, the major points are 
ee ‘stressed and the minor points are in the background; such. 
as the range, the “appliance is the ma Jor point, the food 
used in operation, the minor. 


a, Organization. 

1. Written Outline -- It is most important to carefully outline 
the demonstration on paper, writing just what is going to be 
done and what is to be said. 


Oe ee Time -- Plan to start the demonstration on time, and end 
the demonstration on time. 


3. Properties -- "A behind the scenes with the demonstration." 
a. List of equipment and illustrative material. 
b. Plan of the platform. 

i | (1) Placement of equipment. 


(2) Cleaning, checking and testing the equipment. 


ec. Market order. 
ihe Food preparation. 
e. Personal appearance and personality. 
Be appropriately and comfortably dressed, so that you may 
be at ease with the audience. Look the part and be pleasant 


aaa a sh) in manner. 


Platform appearance. 


The urpose of the. Aireodue tion is to set out the plan 
poite, aceompl tshed., and to. welcome the ELCSUS)s 

ee Aecent the to erenie pow to the platforn ~- start talking Co 
only after getting ccmpletely on the platform. Look at ah 
Piyao) .) the \audience, allowing time for them to become attentive -- 


We sup witk the very first sentence, start gaining the confidence 
utr nits of the audience, 


3. Tell the audience what you are going to tell them. This 
may be strengthened by the use of charts, such as a list 


NA of) the advantages of electric coekery -- clean, co@l, 
NR ae dependable, healthful, safe and economical. 


4. rinted material, if such has been Arete cea mention 
‘should be made of TG 


5. With one good strong Sentence, introduce the demonstration. 


i, The Demonstration, 


1. Basic purpose. 


Pires LY DOl ULOOLS.: | 1s Every advantage of the appliance should be 
_. . proved. Give enough information to prove the point, and 


ee . ho more, as long drawn-out explanations tend to tire the 
audience, 


is a. Suggestive proefs -- construction of appliances. 


b. Mechanical proof ~- printed information (USDA bulletins 
or others), Ee iach hd of others, visual demonstration. 


Always keep in mind what the proof is; for example, a cake 
is baked to show the Ger vad nity and accuracy of cooking in 
the automatic electric oven, not to teach that the sugar 
and butter are creamed. 


_.. $. Work with ease. Make the work appear simple and natural, 
Ar. and show that you are enjoying it. 


4. «Keep all working spaces clean. 
5, Work quickly, but not hurriedly. 


6. Disturbance -- stop a few seconds until the attention 
un of the audience is recaptured, 


i 


, time -~ me aces ae ene 


. 


=: amie cooking: results may be shown clearly. 


f 


Briefly ‘summarize what you have told them, recall the 
points that were mentioned in the introduction, — Retell 
tie @udienos whet you have proved. 


Call on ‘the Muatenee as to whether or not you have proved 
the voints. Have the listeners comment. 


oN 


Have all foods set up attractively, ready to display 
at the end of the program. 


Sum up the final points forcefully and dramatically. 
There should be as much enthusiasm at the conclusion 
of the demonstration as in the beginning. 


AND CARE POINTS 


igerator passes to cooler 

Sa is absorbed by refrigerant 
refrigerant changes to gas. 

pressed by compressor cools in 

ser to liquid, giving off heat to 

le air. Liquid refrigerant returns 

aporator, vaporizes. Cycle repeats. 

static control is used to start or stop 
tl compressor, eke vos set. 


Relative faa 
‘Storage time 
igi ai hy Sate 


ae sea ta of ents aoa: Bors 


‘Slows action of enzymes 
ds. variety, attractiveness, palatability 


a ves homemaker's time and energy 
left-overs, spoilage, 


alle ee cost, excess: produce, special 
sales, quantity buying & cooking, trips 
; y increase income 

proves family health 


IBLE REPRODUCTION RATE OF 1 BACTERIUM 
No. of Bacteria 


1,000,000 ,000 


At Room Temp. 

Gradual loss 

Stable 

Loss from light 

S Great loss 
Stable 


hours, day, week 
around 0° F. 


milk, poultry, \ veg! Ss 
pie = 32-502- veg's., fruit 
ped Bpaeeine possibilities 


‘ELECTRIC REFRIGERATOR 


. 
TYPES OF REFRIGERATORS: 
1, Household refrigerator 
Combination, two-temperature or two-compartment \ 
(small storage-freezer & high-humidity section) { 
Standard or conventional 
2- or k-door commercial- or institutional-type 
2, Home freezer (separate zero box; primarily for 
storage or with freezing compartment separate) 
Chest-or--horizontal type 
Upright or vertical type 
. Reach-in farm refrigerator with freezer 
Walk-in refrigerator with or without freezer 
. Milk cooler; specialized cabinets for varied uses 
Community chillroom for market or home use 
. Cold storage locker plant 
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ADVANTAGES OF HIGH HUMIDITY: 

1. Food can be stored uncovered 

2. Vitamin retention is greater 

3. Odor transfer is reduced 

i, More food can be stored (13-2X) 
5. Lower temp, is maintained 
Problems 

1. Proper control of humidity 

2. Higher initial cost 

3. Higher operation cost 


SELECTION OF HOUSEHOLD REFRIGERATOR: 
Type: Combination or standard; home size or institutional 
Sige: 6 cu. ft. for two & 1 cu. ft. for each extra two 
7 cu. ft. for two & 1 cu. ft. for each extra one 
allows fuller use, more saver of time, energy 
Storage: Space for frozen foods, meats, cream or milk, 
veg's., fruits, eggs, advance food preparation 
Adjustable features - convenience vs. cost 
Feature and cost comparison: economy, standard, deluxe 
Door opening properly for location 


6 CU. FT. REFRIGERATOR REQUIRES FOR 
MONTHLY OPERATION APPROXIMATELY: 


ice 700* lbs. 

Electricity 30 kwh, 

Kerosene 15 gal. 

Natural gas 1/000. cus tt, 

Mfg. gas iby, SOO SBuae as 
Ser PUM NPI TESORO con Prac n Uee 
CABINET: 


Dimensions--wide, shallow 
Steel--electrically welded, bonderized 
Exterior--baked-on synthetic enamel 

porcelain enamel 
Interior--acid-resisting procelain enamel at least 

in bottom, seamless, rounded corners, light 
Door--tight-fitting, soft gasket, breaker strips 
Hardware--rust-resistant, convenient, sturdy 


%* Recent Iowa State College study shows 480 lbs. 
tO Ben 


ein, "2M; BIN oni" best 
Livity--low 


Low and high pressure 
Flooded or dry 
Sealed or open 
Rotary or reciprocating 
Radiator or plate 

Thermostat or pressure 


mm me place 
below 60°-659F. 


ie : 24" at back 
t good: 
ircula ion goo an een 


= door should stay open anywhere 
ATION OF REFRIGERATOR 


intain cabinet Meee tact about LOR. 4 
eis Oo Sede Tay covers 


Cool hot foods ae storing Heat 
Assemble things to be put in refrigerator 
Place most -used foods: near front — 


set after ans ty "defrosting 


Pe ee ed ME cslnesoe ee Ne 
oe thermometer in morning (or with door closed: at least 1 hour 
pee te) nowhere should temperature be over 50°. } 


oh Ci ohe e Me aA RY. = vt WN, 


SAVING TIME WITH THE REFRIGERATOR; == Bee i Mates aah, 
Biscuit mixture Sandwich spreads © 7S Ee eaney 
Pastry mixture sendwiches, Lunches “7 7) aeiy eras 
Ref. roll dough | ‘White | oe 

Ref. cookie dough Sauces? Cheese 

Cake & other batters Tomato 

Meat loaves, crogq. Dessert 


Salads, garnishes 
Advance veg, prep... 
Grated ‘cheese, rind - 
Salad dressings 
Potatoes, eggs 


Beverage syrups 
- Ice cream base 
Quantity cooking: 
Dried fruit Soup 


Casserole dishes Cereals Stew 
REFRIGERATION OF FOS: 
Must be Can be 
Dairy products Cabbage, cucumbers 
Fresh meat. Fresh citrus fruit 
Frozen foods Peaches, pineapple 
Left-overs, ckd. Pears, cantaloupe 
Open canned goods Watermelon 
"bottled gds. Bread, cake, pie 

Fresh veg's, Coffee, chocolate 
fresh) fruits Carbonated bev's 
| Peanut butter 
Must not be Salad dressing 

. Bananas Pickles, olives 

. FOODS TO BE STORED - TEMPERATURE HUMIDITY 
Frozen foods C= Fhe @) 
Meats, fish, fowl 34-379 80-90% 
Milk, beverages 38-L,0° 
Butter, staples L0-1,3° Moderate 
Left-overs, puddings 40-4,3° Moderate 
Veg's., fruits, eggs 40-1,5° 85-95% 


FOOD STORAGE IN CONVENTIONAL REFRIGERATOR: 
1. Frozen food: In frozen-food container 


2. Meat: Unwrap, cover loosely 

S. whi’ In clean, covered container 

4. Butter: In butter dish or freezer paper 
~5. Left-overs: Cover 

6. Batters: Cover 

(ia eS: Cover unless used soon 

6, Fruits: Berries - unhulled, unwashed, 


in shallow pan; cover loosely. 

All others washed & covered 

except short-time storage of 

plums, pears, citrus fruits. 
‘9. Vegetables: Cover. Leave corn in inner husks; 

peas, lima beans in pods or shell 

late as possible. &.hold in covered 

jar. Cabbage, cucumber might be 

left briefly uncovered, | 


avoid cutting fruits, veg's., meats in advance 


iis aa sna Torre renee ane orrenont eg) 


Sah Ns 


van oe aia 
fish, ground & variety meats in 24 hours 
mohen:) 
Wrap in waxed paper; separate portions / 
Place in tray on bottom shelf of freezer 
‘Set control at coldest position. 
Reset to colcer than normal later 
: clean, wash, leave whole 


is OD FROZEN DESSERT: 
Follow good recipe--use cold ingredients 


as 


Nnip thin cream lightly 

Seat egg whites medium-stiff 

eze ee trays on bottom 
Loar used 


Raise Be one Seley frozen | 
Cover with waxed paper for storage 
Stir once during freezing 
Stir twice during freezing 
Stir twice during freezing 
No puis during freezing 
‘No stirring during freezing 


FF FOR 
5 SEOTTD eae 
ipped cream or evaporated milk 


Aa aan Cookie crumbs 
Egg yolks Flour 


- Coffee 
Chocolate syrup 
Caramel, butterscotch 


tofice. candy = TOLLen 
Peppermint - rolled 
Peanut brittle - rolled 
Nuts 

Crackers, cookies 
Coconut 


CAS A UA ce ANA aN cS AR AIST yy 


eee tc AADAC AO 


Store eae clean ties an) refrigerator | 

Wipe up spillage immediately 

Avoid acid fruits touching enamel 

Don't use sharp instruments on freezer 

Defrost when zd" thick: clean & dry; 

. empty drippage; refill trays; re-set 

7%. Avoid using harsh abrasives 

8, Check gasket, hinges for tightness 

E 9. Touch up scratches (see dealer) 

10. Check up regularly & if motors runs a lot 
jl. Empty, clean, open door for storage 

oe ae Open unit - call serviceman in 

: Sealed unit - no attention, no oiling 
12. Oil open unit according to instructions 


hs CARE OF REFRIGERATOR -- CLEANING 
a. Inte erior: 1 T soda to 1 qt. warm water 
hae Remove food, equip. Wash; dry : 
: , Use soapy water on shelves, containers 
Avoid hot water on trays, glass 

Gasket : Use warm water, mild soap, clean cloth 
i | Rinse carefully. Wipe very dry i 
pi Exterior: Use warm soapy water; rinse, dry 
Wax 2 or 3 times per year; polish 
Condenser: Disconnect refrigerator. Clean 
sii with whisk broom or vacuum cleaner 


COST OF OPERATION DEPENDS ON: 


AME WHE Of 


“a ‘Insulation Food stored 
| Location Quantity 
Ventilation / Temperature 
Temperature Wrong containers 
Inside Crowded shelves 
In room Covering food 
Ice on unit No. of ice cubes 
warcy condenser Desserts frozen, 
Gasket condition Unnecessary refrigeration hy 
Size Opening door 
COOLING EOAD: 
_ Opening and closing acors 5% ; 
Cooling foods and liquids 18% 


Leakage (insulation joints) 77% 


f certain metals, in this 
es offer Poona ante 


" Beeicient 
Fast 
Healthful 
Safe 
Simple 
Time-saving 


: ELECTRICITY-BOTTLED GAS 
Bottled gas 

LO¢ per 1b, 
8 1/3¢ per lb. 
6 2/3¢ per lb. 


32 lbs. 
a¢ 
Aan 2 
OF “ELECTRIC COOKING BQUIPMENT : 
3 --------------- & 5 — $30 


9 5 - $10 

oh CE 30 — 65 
eee: --- $30 - $100 

Pa ne Van $125 - $175 

Og ta $175 — $375 
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tardy construction 

One unit at least 1000 w. 
hree-speed switch 

urable finish (porcelain, chrome) 
_ Double unit preférable a; 


TATION OF HOTPLATE: 

> on appliance, not lighting Mipeuis 
eee When steaming vigorously turn 
Keep food cevered. Time 


ect tin pie pan, sprinkled 
h water, over it. Turn to high 10 min. 
Protec t from salt, soda, sugar, soap, acid, 
, sharp instruments, sharp blows. 
t ang grease or water on cord. 


. Size: larger size is more practical 


Finish: good cae ere ‘plack, lv ory ine 
Handles: easy to grasp, heat-resistant A as 


Shape: rectangular shape is preferable 
Insulation: 1-2" rock or glass wool | 
Thermostat: switch marked with temp's. 
Wattage: 1,000 - 1,320 w., highest better 
Inset pans: ovenware, glass go to table 
Rack: adjustable, sturdy, simple 

Broiler: grid in well better than lid type 
Lid: glass panel; aluminum or chrome-plate 
Cord: rubber covered 


OPERATION OF ROASTER: 

Place on table of good-working height 

. Locate in cooking center, if possible 

Use only on appliance circuit 

Preheat roaster, or grid, for frying 
Preheat for baking, large inset pan in place 
Close adjustable vent during preheating 

Use cold start for oven meals, roasting 

Add 15-30 min, to recipe time for cold start 
zc. water for green veg's., 3 c. for starchy 
Place meat for broiling no closer than 2" 


SELECTION OF ELECTRIC RANGE: 
ue desirable, height varies 
Unit body construction - sturdy, braced 
Location of work space, units, oven, vent 
Acid-resisting porcelain enamel top 
Well-labelled switches; closed units 
Racks and drawers--lock and easy to move 
Large well cooker; drop broiler pan 
Evaluate special features, use vs. cost 
Water heating--kitchen heating problems 


TYPiS OF OVENS & OVEN UNITS: 
Ovens: One unit 

Two unit: bottom baking heat 
top and bottom heat 
open coil 


Types of units: 
tubular encased 


OVEN SELECTION: 

Size: 18-20" deep, 14- 17" high, 15-17" wide 

Liner: rounded corners, seamless, porc. enamel 

Door: tight, counter-balanced, broiler stop, 
hinged at bottom, well-designed latch 

Racks: non-tilt, non-slip rail, locking 

Shelf positions: More than 5, or rev. rack 2" 

Broiler: under top unit, pref. deep pan . 

Good insulation; well-located vent 

Well-labelled thermostatic control 


TIONS: 
tart steaming, frying, pressure cooking 
continue frying 
cooking without watching, pressure cooking 
melting butter, continue deep-fat frying 
continue cooking after steaming - 
keep food warm, continue cooking | 


E COOKING UTENSILS: 
unit : Short side handles 
r 3 qt.--6" unit Heat-resistant handles 
r 5 qt.--8" unit Recessed knobs on lid 
bottom: Dull or black bottom 
ae sides Polished sides 

| Steam vent 

Hasily cleaned 

Useful in oven too 


low heat instead of double boiler 
Use small units most; have pan fit 

Jse 1/4-1/2 c. water (or 1/8-1/4" in pan) 
flat-bottomed, tightly covered pan 
pan on unit, then set switch 


S OF WELL COOKER: 

Cooking less-tender cuts of meat 
Complete meals of meat, veg's., dessert 
Steaming veg's., puddings, brown bread 
Soup, chili, stew 

Deep-fat frying 

_ Cooking cereals, dried fruits 

_ Baking potatoes, squash, beans 

S Making casserole dishes 

9. Reheating rolls or biscuits 

rf ‘Sterlizing jelly glasses and baby bottles 
aking a large quantity of cocoa 


“ST OPERATION POINTERS? ts Pe OS ets ea 
Select foods using same time and benp Ds) ¢ 
‘Use covered pans, 4-3 c. water on veg's, 
_ Cook tender meat in shallow, uncovered pan 
‘Meats’& veg's, on bottom; dessert on top: 
Allow space between pans and pans & walls 
When using timer, choose foods that can ont 
For baking: 
Stagger pans for good heat circulation 
Avoid use of black or enamel pans 


ECONOMICAL USE OF OVEN: _ 
1. Use oven to fuil capacity 
2. Best to have foods at room temp, 


3. Adjust racks before preheating 

4. Preheat only until light goes out 
5. Bake low temp. foods first 

6. Time. Don't overcook. Don't peek 
7. Use stored heat 


SEITING OVEN THERMOSTAT-SWITCH 


Broiling: Turn to) "Brorl" 

Preheat: Turn to "Broil" first; then 
set baking temp. immediately 

Timed Bake: Set at temp. required 


Follow directions for timer 
USE OF OVEN SWITCH POSITIONS: 


Preheat: Rapid heating of oven 
; Rare roasts 

Bake-T & B: Most baking 

Oven meals 

Bake-B: Canning*; large meals 
Quantity baking 

Slow broil: Well-done thick steak, 
4 chicken, chops**, toast 
Speed broil: Rare steaks 

PREHEAT OVEN FOR: i ¥ 
Cakes--some types Cookies 

Quick breads Pastry 


PREHEATING OVEN UNNSCESSARY FOR: 


Oven meals 
Cakes-—-some types 


Yeast bread 
Roasting 


POOR OR UNEVEN BROWNING BUE TO: 
Oven not level 

Black or enamel utensils 
Pan too large or warped 
Poor placement of pans 
Over-—crowding oven 
Insufficient heating 
Opening door during baking 
Poorly fitting door 
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* Oven canning not recommended, 


%* Broiling uncooked pork (unless frozen) not recommended. 


lhe 


se from spills & acids 
sudden temp. changes, scratches, 
_ blows, harsh abrasives, crazing 
do not heat empty or boil ary 
do not store foods in cooker 
cool well before storing cooker 
open door to dry after using 
peered ee on door 


MOV e UE one ee eae - paper, dry cloth 
sh when cool ~ warm soapy water. Rinse dry 

m - polish with whiting or silver polish 

burn spilled food; remove with soft brush 
wash closed units if necessary 
a or OO steel wool for spots 

remove & wash or wipe off as pan 
: remove & wash or wipe when necessary 
oe, lining with damp cloth, dry 
wipe iid with damp cloth if insulated 

it: char clean; use soft brush, if nec. 
aM use weak solution ammonia 
fine abrasive or very fine steel wool 
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